Media

129
The assays were carried out in CYA medium (Czapek Yeast Agar) and using different 130 matrix-based media. Paprika (Capsicum annuum, Spain), green coffee (Coffea arabica, 131 Brazil), white grape (Vitis vinifera, var. Vinalopo, Spain), anise (Pimpinella anisum, 132 Spain), barley (Hordeum vulgare, Spain) and maize (Zea mays, Spain) were used to 133 prepare the media. In all these food products, A. westerdijkiae and/or A. steynii have 134 isolated so far or these species have been detected directly on them by our group using 135 specific PCR protocols (Díaz et al., 2009; Leong et al., 2007; Mateo et al., 2011; 136 Noonim et al., 2008; Santos et al., 2011) .
137
The matrix-based media used contained 3% (w/v) of each matrix with 20 g/l of agar 138 (Pronadisa, Spain). They were prepared by boiling 30 g of dry grounded matrix in 1 l of 139 distilled water for 30 min. Subsequently, the mixture was filtered through a double layer 140 of muslin and the volume was adjusted up to 1 l. Water activity was modified with 141 glycerol, a non-ionic solute, up to 0. 928, 0.964 and 0.995 (Dallyn & Fox, 1980) .
143
Inoculation, incubation and measurement of growth
144
Fungal conidia suspensions were prepared from sporulating cultures (7 day-old) on 145 Czapek-Dox Modified Agar (Pronadisa, Spain) and filtered through Whatman Nº 1 146 paper. Concentrations were measured by microscopy using a Thoma counting chamber 147 and the suspensions were diluted up to a final concentration of 10 7 spores/ml. Two 148 microliters of these suspensions were placed in the centre of the plates prepared as described above and they were incubated at 20, 24 and 28 ºC. Each strain was 150 inoculated in two independent plates in each medium, a w and temperature condition.
151
The diameter of the colonies was measured in two directions at right angles to each 152 other after 10 days of incubation and the average of these two values was used as Water activity significantly affected fungal growth in CYA medium in both species.
213
Fungal growth was significantly reduced at the lowest a w (0.928), whereas no 214 differences were found between colony diameters at a w 0.964 and 0.995 in both species.
215
Similar results were obtained for all matrix-based media when they were analyzed either 216 as a whole or independently using the posthoc test and, in all cases, the statistical 217 differences were only found between the lowest a w tested and the two highest ( reduced significantly OTA production at the lowest (20 ºC) (figure 2 and table 2).
250
Temperature showed a significant influence on the ability to produce OTA in both 251 species but the effect varied widely along the media. Generally speaking, the lowest 252 temperature (20 ºC) had a negative effect on OTA production in both species (figure 2 253 and The ability to produce OTA in CYA medium by both species was significantly affected 257 by a w . In both cases, the lowest a w value (0.928) negatively affected toxin production.
258
Additionally, the effect of a w varied widely in both species depending on the matrix-
259
based media used, suggesting the existence of an a w -substrate interaction (figure 2 suggested that a w was a critical factor regarding fungal growth in this product.
342
In general, optimal ecophysiological conditions for growth and OTA production are 343 similar and basically coincident in both species. These conditions predict higher risk for 344 both fungal and OTA contamination at temperatures higher than 24 ºC and higher a w
345
(0.96-0.99). Risk would decrease at temperatures close to 20 ºC and a w lower than 0.92.
indicated that the presence of this species even at very low levels would represent a 348 much higher risk of OTA contamination than A. westerdijkiae.
349
The importance of food matrix on growth and OTA production was studied in a wide was found between OTA production and fungal growth. Therefore, fungal growth could 367 not be used as an indicator of OTA contamination by these species in food products.
368
The different influence of the food matrices tested on growth and especially on OTA 369 production might be due to their different composition as suggested by some authors.
370
These have reported that the predominant carbon source in the medium have a slight 371 effect on fungal growth whereas it is critical for the OTA production ability by pointed out that Aspergillus section Circumdati species produce higher amounts of toxin 374 when the carbon source in the medium is sucrose and lower amounts when the sugar 375 available is fructose (Medina et al., 2008; Mühlencoert et al., 2004 Circumdati (Buchanan et al., 1982; Suárez-Quiroz et al., 2004) . Therefore, the reduction 410 in OTA production in green coffee-based medium could be due to the presence of this 411 compound and A. westerdijkiae seemed to be more susceptible than A. steynii.
412
According to the results obtained, the presence of A. steynii in coffee might represent a 413 greater risk of OTA contamination than if the fungus detected is A. westerdijkiae.
414
The results obtained in this work suggest that A. steynii and A. westerdijkiae would be OTA, although it is not able to produce more spores than A. westerdijkiae. Moreover, 430 no significant correlation was found between OTA production and sporulation rate; 431 therefore, sporulation could not be considered as a good indicator of OTA production in 432 these species.
433
This study provides interesting data on the ability to grow and produce OTA by A. 
